Weekdays only

8 [RE
Shunsai—no—kaori
BEDOEY

9,000

i hH b -bHm3tEn X7 ) » 7 +4500/ Beverage pairing options 3 glasses +4,500

—bplate—

Sesame-crusted choux filled with Anno sweet potato cream

FHF AR

Straw-smoked yellowtail and root vegetables with wasabi and shiso sauce

N~ F O ORE LK

Grilled bonito with dukRah crust, roasted mussels and myoga-apple condiment
Rh#& 2 a227)—X nN—=7

Aichi beef with lotus root variations and Jus de boeuf

bunbg HAR

Shine Muscat grape with mascarpone cream and sencha ice cream

Sy A VTR N AHNK—F FMAE

Coffee or black tea and Mignardises
RO BRAM L DETF

All prices are subject to 10% service charge, inclouding consumption tax. Please inform our associates if you have any food allergies or special dietary requirements.

FRERSERALRY £9, BlE Y—ERB(10%) ZMESE TV EET,
TLLX—BH, BEFIREEDOIBELICOZEXE L TRIRBAC Ry 7ETHERLAIF T,

Shinjyu—no—yasuragi

RN N
14,000

b b -bEmAE D X7 ) » 7 +6,500 / Beverage pairing options 4 glasses +6,500
—7plate—

Sesame-crusted choux filled with Anno sweet potato cream

ZEF AR

Crispy pani puri with squid, quinoa and Rabosu
TAIA D

Straw-smoked yellowtail and root vegetables with wasabi and shiso sauce

neF ORE LK

Crispy phyllo-wrapped sweetfish with roe, burdock velouté and persimmon
THLE +%

Grilled bonito with dukRah crust, roasted mussels and myoga-apple condiment
Rh#& 2 a227)—X nN—7

Aichi beef with lotus root variations and Jus de boeuf

b BAR

Shine Muscat grape with mascarpone cream and sencha ice cream

x4 VRAS 9N RAHINFE—F R

Coffee or black tea and Mignardises
RIED BRAMCDRT

All prices are subject to 10% service charge, inclouding consumption tax. Please inform our associates if you have any food allergies or special dietary requirements.

EEBEEFAERY £T, BlE Y—ERBA0%)EMESETCWELEET,
TLILEF—BM, BFEHEAEDIBEEICDELLTRIERBACAZ Yy 7ETHEHLMAIFIEE L,



Reservation only

T4 IRE

Shiko—no-hitotoki
ESDOE L X
18,000

F2ichb b b8 MSH N X7 1) » 7 +8000 / Beverage pairing options 5 glasses +8,000

—10plate—

Sesame-crusted choux filled with Anno sweet potato cream

ZEF AR

Yukiebi shrimp and carrot tartlet
scallop with fennel puree and ginger condiment
Rabbit and chestnut sausage with celeriac puree
EZU AR
Mz k%
73y Rewel)

Straw—smoked yellowtail and root vegetables with wasabi and shiso sauce

e F ORE LA

Straw—-smoked yellowtail and root vegetables with wasabi and shiso sauce

N F O ORE LK

Crispy phyllo-wrapped sweetfish with roe, burdock velouté and persimmon

THLE +%

Roasted Ise sea bream with lily bulb and butternut squash sauce

FBHAHE Ny —F Y 1FINAE

Aged Chita beef sirloin with with lotus root variations and Jus de boeuf

PRES Y —u 4y #R

Shine Muscat grape with mascarpone cream and sencha ice cream
Sr A VTR b RAHNE-F HE

Coffee or black tea and Mignardises

RIED BB A DNETF

All prices are subject to 10% service charge, inclouding consumption tax. Please inform our associates if you have any food allergies or special dietary requirements.
L& ERAE AR Y £, BE - XB(10%) EMESETWLEET,
TLLXF—BM, BEHRREOIBELEICODELE L TUITERBAC ARy 7ETHHRLMAIFIZEN,



